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A LA CARTE DRINK
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Cheese pakora
�½�”�¶�Í�¯�å

�   � ï �Å �w �§ �¿ �Â � ” � ´ �½� ” �¶ �z� Í �Ç � ” �ç � t �µ � Í �   �µ � › Ç �Z �h �¥ �p �2 � [ �‡ � ` �h � { � ž �é �Ú �¶ � › 
a �Û � ï �Ä � ¹ � ”
�µ � › Ç �Z �o � {

(5pcs)´1050

Masala cashew
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Spicy potato
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Amritsari fish
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Appetizer & Tandoori

!"#$%

�»�ï�Å�”�ç�q�x� �ï�Å�;�w�w�À�Ø	Ý�w�<�{�������Æ�Ù�M�ô�9�w�f�w�<�w�¤�p�Ð�g�`�h�‹�w�U�»�ï�Å�”�ç�‰�g�q�z�y�•�o�M�‡�b�{



Chicken 65
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Tandoori chicken
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Chicken tikka
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Hariyari chicken
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Murg malai tikka
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Indian flag tikka
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Two chicken tikka, two hariyari chicken, two murg malai tikka
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Dudhiya kebab
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Seekh kebab
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Tandoori prawn
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Fish tikka
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Appetizer & Tandoori

Galouti kebab
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Green cheese shaslik
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Lamb chop
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Two tandoori chickens

Two seekh kebabs

Two murg malai tikkas
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Tandoori mix set S
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Tandoori mix set L

´6000

�» � ï �Å�æ�” �½�©�ï � � �m
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Four tandoori chickens

Four seekh kebabs

Four murg malai tikkas

Four fish tikkas



Appetizer & tandoori
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Clam chowder
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Minestrone
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Chili mutton
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Spicy seafood
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Spicy seekh kebab
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Vegetable raita
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Green salad
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Cheese salad
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Beans salad
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Mutton Curry

Rogan josh
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Mutton Achari
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� ¦ �Ç � ¦ � ï � z �§ � ³ �á � ” �Æ�¿ �À �Õ� ” �µ �w �§ �è � ” � ¹ � ” �µ �p �Ö�X �ú �J �w �§ �è � ” �p �b � {

´1150

Aloo gobi
�ž�ç�°�Ï

� ´ �ß � ¨ �   �Þ �q �§ �æ�Ñ�å �ë � ” �w �Å �å �   �» �   �Ó �w�§ �è � ” �p �b � {

´1250

Motia palak
�Þ�Â�Ÿ�à�Í�å�«

� „ � O � • � œ 
 ò � Õ � ” � µ � w � § � è � ” � ¹ � ” � µ � t � ¯ � ” � ï � U � Ö � l � h � § � è � ” � p � b � { � ¯ � ” � ï � w � � � ˆ � q � „ � O � • � œ 
 ò � Õ � ” � µ
� U 
 ˆ � » � t � Ú � ¿ � ½ � ` � h 	 ý � ` � M 	 ï � ò � U � S � ¸ � ` � ˆ � Ö � Z � ‡ � b � { �   � ï � Å � Ã � æ � ” � Ú � ¢ � æ � à � ³ � £ � å � Ä � ï � × � Â � ç � w � �
 j �Ý �Ç �á � ” �p �b � {

´1250

!""

#!"!$%&'!



Pork
�Ù�”�«

� ¦ � Ç � ¦ � ï � z � § � ³ � á � ” � Æ � ¿ � À � z � Ä � Ú � Ä � Õ � ” � µ � w � ´ � á � ” � ³ � ” � s � Ù � ” � « � w � § � è � ” � p � b � { � Ù � ” � « � w � « � ¯ � q � µ
� Í �   �µ �w �®�M�h �§ �è � ” � ¹ � ” �µ �U �S � “ �M�w ’ � ¯ � ` � ^ � › �7 �ô � t �¾�V �q �o �‡ �b � {

´1250

Pork butter masala
�Ù�”�«�Ì�»�”�Ú�±�å

�Ä �Ú �Ä �Õ� ” �µ �w �§ �è � ” � ¹ � ” �µ �p �Ö�X � ´ �á � ” � ³ � ” � s �Ù � ” �« �w �§ �è � ” �p �b � {

´1400

Pork do pyaja
�Ù�”�«�Å�Ð�ž�´�ß

� ¦ �Ç � ¦ � ï � z �§ � ³ �á � ” �Æ�¿ �À �Õ� ” �µ �w �§ �è � ” � ¹ � ” �µ �p �Ö�X � ´ �á � ” � ³ � ” � s �Ù � ” �« �q �ú �J �w �§ �è � ” �p �b � {

´1300

Sag pork
�±�¬�Ù�”�«

�Ò �å � ¢ � ï � ¦ �Ç � ¦ � ï � q �Ø �   � ç � ` � h � „ �O � • �œ 
ò �w �Õ � ” � µ � q � µ � Í �   � µ �U �_ �Ä � t �Ð �è � ` � h � § � è � ” � ¹ � ” � µ � p �Ö
�X �Ù� ” �« �w �§ �è � ” �p �b � {

´1350

Vegetable korma
�ú�J�w�¯�ç�Ú

� ¦ �Ç � ¦ � ï � z� � 	 ��¢ �§ � ³ �á � ” �Æ�¿ �À �z�ž � ” �Þ � ï �Å �z�¢ � ¦ � ” �» � ” �Ý �é � ï � ¹ � ” �Å �£�w �Æ�¿ �À �Ö� ” �µ �Ä �z
 \ �« �æ� ”
�Ü �z � Ì �» � ” �w �§ �è � ” �Õ � ” �µ �p �ú �J � › �Ö �V �‡ �b � { �È � ’ �T �s �± �p �h � “ �w  ( �M�§ �è � ” �p �b � {

´1300

!"#$



bread & rice

Naan
�Æ�ï

�» � ï �Å � ” � ç �< �p 	® �M�h �   � ï �Å �w � Í � ï � {

´300

Garlic naan
�¨�”�æ�¿�«�Æ�ï

	 ï � I � › � f � f � ” � ¨ � ” �æ�¿ �« �U �q �o � ‹ �ó �y � ` �M�Ž � � � x � Í �æ�¿ �q �¤ �x �~ � ˜ � l �q � ` �h 
 � �> �w �Æ� ï � {

´600

Sesame naan
�°�Ú�Æ�ï

� ° �Ú �w �q �o � ‹ � ‘ �M �ó � “ ¬ �O�Æ� ï � {

´600

Cheese naan
�½�”�¶�Æ�ï

�q �– �Z � ” �½� ” �¶ �q �µ � Í �   �µ �w �Æ� ï � {

´700

Indian cheese naan
� �ï�Å�w�§�¿�Â�”�´�½�”�¶�Æ�ï

�   � ï �Å �w �§ �¿ �Â � ” � ´ �½� ” �¶ �z � Í �Ç � ” �ç �q �µ � Í �   �µ �w �Æ� ï � {

´750

Kashmiri naan
�§�³�Û�æ�Æ�ï

� ¯ � ¯ �Æ�¿ �À �z �è � ” �¶ � ï � z �Ñ �ç � ” �À �w �Ö� l �h � � �M�Æ� ï � { �µ � Í �   �µ �w �Ñ�£ � ï �É �ç �U �®�M�o �‡ �b � {

´750

Keema naan
�©�”�Ú�Æ�ï

�µ � Í �   �µ �w �®�M�h �2 � { �V �Ñ �q �Ä �v �W�w�Æ� ï � {

´750

Bhathura
�Ì�Ä�¡�å

�g �   �w � ‘ �O � t �G �V �X � r � ’ � ˆ �‡ �b � { � 	 �p �2 � [ �h �Æ� ï � {

´600

!""#



Chapati
�½�ß�Í�Â�Ÿ

 , �M �   � ï �Å �w � Í � ï � { 
 \ � • � › C � ì � ^ �d �c � t � � � � �w � � � y � ` �o 	® �M�h � ‹ �w � {

´450

Garlic chapati
�¨�”�æ�¿�«�½�ß�Í�Â�Ÿ

� ¨ � ” �æ�¿ �« �w �ó �y � ` �M�½�ß � Í �Â �Ÿ � {

´650

Poteto paratha
�Ù�Â�Ä�w�Í�é�”�»

�½ �ß � Í �Â �Ÿ � t �Ù �Â �Ä � • �µ � Í �   �µ � › �¬ �œ�p 	®�V 	 Í � [ �h � Í � ï � {

´650

Cauliflower paratha
�§�æ�Ñ�å�ë�”�w�Í�é�”�»

�½ �ß � Í �Â �Ÿ � t �§ �æ�Ñ�å �ë � ” � • �µ � Í �   �µ � › �¬ �œ�p 	®�V 	 Í � [ �h � Í � ï � {

´650

Paneer paratha
�Í�Ç�”�ç�w�Í�é�”�»

�½ �ß � Í �Â �Ÿ � t �   � ï �Å �w �§ �¿ �Â � ” � ´ �½� ” �¶ � • �µ � Í �   �µ � › �¬ �œ�p 	®�V 	 Í � [ �h � Í � ï � {

´700

Poori
�Ó�”�æ

�½ �ß � Í �Â �Ÿ �w
 \ � • � › � 	 �p �2 � [ �h � Í � ï � {

´500

!""!#$%&!'



bread & rice

Saffron rice
�±�Ñ�å�ï�å� �µ

� ± � Ñ � å � ï � q � x � V � › � j � ‰ � q � ` � á 
 é � ^ � d � h � ‹ � w � { � ô � ƒ � s � µ � Í �   � µ � w � ° 	 � � q � ^ � • � o � M � ‡ � b � { � + 	 í � M 	 í � ¯ � q
é � ¯ �U � › �Ã �$ �s �å �   �µ �p �b � {

(M)´300 (L)´400

Basmati rice
�Ì�µ�Ú�Â�Ÿ�å� �µ

�Ê 	¶ �x �z�® �ó � “ �w 	 • �& � ¯ �q �M�O� Î � ï �Ã �Ÿ � ” �   � t � � �R � { �ó � “ � � �w �7 �ô �F �q � ‹ � t � ˜ � • �o �‡ �b � {

(M)´400 (L)´500

Jeera rice (basmati used)
�´�”�å�å� �µ

�« �Û � ï �p �± �Š �h �ó � “ � [ �T �s �å �   �µ � { � Ì �µ �Ú �Â �Ÿ �å �   �µ � › �– � ; � ` �o �‡ �b � {

´650

Garlic rice (basmati used)
�¨�”�æ�¿�«�å� �µ

� ¨ � ” �æ�¿ �« �w �ó �y � ` �M�ó � “ �U � › �Ã �w �å �   �µ � { � Ì �µ �Ú �Â �Ÿ �å �   �µ � › �– � ; � ` �o �‡ �b � {

´650

Egg fried rice (basmati used)
�¤�¿�¬�Ñ�å� �Å�å� �µ

�µ �« �å � ï �Ò �ç �¤ �¿ �¬ �q �µ � Í �   �µ �p �± �Š �h �å �   �µ � { � Ì �µ �Ú �Â �Ÿ �å �   �µ � › �– � ; � ` �o �‡ �b � {

´650

Kashmiri pulao (basmati used)
�§�³�Û�æ�Ð�å�¦

�µ � Í �   �µ �U �q �o � ‹ � ‘ �X �ó � ” �ú �J �Ö� “ �å �   �µ �± �Š � { � Ì �µ �Ú �Â �Ÿ �å �   �µ � › �– � ; � ` �o �‡ �b � {

´700

Chicken pulao (basmati used)
�½�©�ï�Ð�å�¦

� µ � Í �   � µ � U � q � o � ‹ � ‘ � X � ó � ” � » � ï � Å � ” � ç � < � p 	 ® � M � h � ½ � © � ï � Ö � “ � å �   � µ � ± � Š � { � Ì � µ � Ú � Â � Ÿ � å �   � µ � › � – � ;
� ` �o �‡ �b � {

´750

Mutton pulao (basmati used)
�Ú�Ä�ï�Ð�å�¦

�µ � Í �   �µ �U �q �o � ‹ � ‘ �X �ó � ” �Ú �Ä � ï �Ö � “ �å �   �µ �± �Š � { � Ì �µ �Ú �Â �Ÿ �å �   �µ � › �– � ; � ` �o �‡ �b � {

´800

!"#$



Chicken biriyani with vegetable raita (basmati used)
�½�©�ï�Ï�æ�à�Ç�¢�Õ�´�»�Ò�ç�å� �»Ç�£

� ³ � £ � Ñ � ¦ � æ � ´ � Æ � ç � w � µ � Í �   � µ � q � ½ � © � ï � § � è � ” � ¹ � ” � µ � p 
 , � M � h � å �   � µ � { � Ì � µ � Ú � Â � Ÿ � å �   � µ � › � – � ; � ` � o
�‡ �b � {

´1400

Mutton biriyani with vegetable raita (basmati used)
�Ú�Ä�ï�Ï�æ�à�Ç�¢�Õ�´�»�Ò�ç�å� �»Ç�£

� ³ � £ � Ñ � ¦ � æ � ´ � Æ � ç � w � µ � Í �   � µ � q � Ú � Ä � ï � § � è � ” � ¹ � ” � µ � p 
 , � M � h � å �   � µ � { � Ì � µ � Ú � Â � Ÿ � å �   � µ � › � – � ; � ` � o
�‡ �b � {

´1500

!"#"$%&"



sweets

Gulab jamun
�¬�å�Ò�´�ß�Ü�ï

�   � ï � Å � w � E  ¯ � $ � s � Ã � ² � ” � Ä � { � ‡ � Õ � T � ’ � ^ � l � h � � � M � Å � ” � Æ � À 	 Ý � w 
 \ � • � › � § � æ � ¿ � q � 2 � [ � o � ³ � é � ¿ � Ó � î � Z
� t � ` �‡ � ` �h � {

´400

Rasgulla
�å�µ�¬�¿�å

� ‡ � Õ � T � ’ � ^ � l � h �   � ï � Å � w � ³ � é � ¿ � Ó � w � Ã � ² � ” � Ä � { � Ð � p 	 Í � U � l � h � µ � Ù � ï � ´ 	 Ý � w 
 \ � • � › � ³ � é � ¿ � Ó � t � î � Z � �
� ˆ �‡ � ` �h � {

´400

Gulab jamun and Vanilla icecream
�¬�å�Ò�´�ß�Ü�ï�Í�Ì�Ç�å�ž� �µ

�¬ �å �Ò� ´ �ß �Ü � ï �q � Ì �Ç �å �ž �   �µ �w � · �¿ �Ä � {

´600

Vanilla icecream
�Ì�Ç�å�ž� �µ

� Ì �Ç �å �w �ž �   �µ �« �æ� ” �Ü � {

´500

!"##$!

Icecream���	�"�M�Q�I�P�O�T�P���.�B�O�H�P�������#�V�U�U�F�S�T�D�P�U�D�I�

�ž� �µ�«�æ�”�Ü

�Ú � ï � ° � ” � y �Ú � ï � ° � ” �w �& �7 �q �z �y � • � ” �   � ï �Å � ˆ � ž �ç �Ñ �¥ � ï � ¹ �Ú � ï � ° � ” � › �u �T � t �– � ; � {

� Ì �» � ” �µ � ¯ �¿ �½ �y � Ì �» � ” �w �‡ �– � • �T �^ �z �§ �å �Ý �ç �w � „ �– �ä �^ �q � � � ˆ �U 
 ˆ �» � t �Ú �¿ �½� {

�Ž �< �w �¤ �T � ’ � z �S � · �V �s � ¯ � › �S 
¬ � | �Ö �Z �‡ �b � {

´600�¢ �Ú � ï � ° � ” � � � � � � � Ì �» � ” �µ � ¯ �¿ �½�£

Kulfi���	�4�B$Ž�S�P�O���B�O�E���1�J�T�U�B�D�I�J�P�������.�J�M�L�

�«�ç�Ñ�Ÿ

� ; �w �$ �s �   � ï �Å �w �ž �   �µ �« �æ� ” �Ü � { �Ž �< �w �¤ �T � ’ � z �S � · �V �s � ¯ � › �S 
¬ � | �Ö �Z �‡ �b � {

´600�¢ �± �Ñ �å � ï � Í �Ð �µ �» �½� ¦ � � � � � � �ñ � ° �Û �ç �« �£

�± �Ñ �å � ï � Í �Ð �µ �» �½� ¦ � y � � � ^ �w �¤ � t �± �Ñ �å � ï �q �Ð �µ �» �½� ¦ �U � Ì �å � ï �µ � ‘ �X �ó � ” �ñ � ° �s � ° ¼� {

�ñ � ° �Û �ç �« �y � • � l �X � “ �q � ° � � �w �9 �S �p �ä � ` �o �« � ¯ � › �½	V � ` �h �Û �ç �« � { �ñ � ° �p �« �æ� ” �Û � ” �s � ¯ � ˜ �M� {



drinkdrink

Lassi
�µ� �”�Ä�å�¿�³�” ´450

Masala lassi
�Ú�±�å�å�¿�³�” ´500

Orange lassi
�¦�è�ï�´�å�¿�³�” ´450

Grapefruit lassi
�¬�è�”�Ó�Ñ�ç�”�À�å�¿�³�” ´450

Pineapple lassi
�Í� �Æ�¿�Ó�ç�å�¿�³�” ´450

Mango lassi
�Ú�ï�°�”�å�¿�³�” ´500

Orange juice
�¦�è�ï�´�´�á�”�µ ´350

Pineapple juice
�Í� �Æ�¿�Ó�ç�´�á�”�µ ´350

Grapefruit juice
�¬�è�”�Ó�Ñ�ç�”�À�´�á�”�µ ´350

Mango juice
�Ú�ï�°�”�´�á�”�µ ´500

Coke
�¯�”�å ´350

Ginger ale (sweet or dry)
�´�ï�´�ß�”�¤�”�ç�¢���±�~
��±�£ ´350

Oolong tea���	�I�P�U���P�S���D�P�M�E�

�¢�”�é�ï�¡�¢�×�¿�Ä�~�ž� �µ�£ ´350

Chai���	�I�P�U���P�S���D�P�M�E�

�½�ß� �¢�×�¿�Ä�~�ž� �µ�£ ´350

Masala chai���	�I�P�U���P�S���D�P�M�E�

�Ú�±�å�½�ß� �¢�×�¿�Ä�~�ž� �µ�£ ´400

!"#$%&'()*

�³�£�Ñ�¦�æ�´�Æ�ç�w�µ�Í� �µ�Ö�“�½�ß� 

� �ï�Å�w�Û�ç�«�Â�Ÿ�”

�ž�é�Ú�¶�›
a�¤�¿�·�ï�µ�Ö�“�ä�”�¬�ç�Ä�Å�æ�ï�«

�Ñ�è�¿�³�á�Û�ï�Ä�z�¯�æ�ž�ï�¼�”�z�Ò�å�¿�«�Ö�¿�Í�”�z�«�Û�ï�U�Ö�l�h���X�s�M�¦�æ�´�Æ�ç�å�¿�³�”



Asahi draft beer
�ž�±�Î
\�Ï�”�ç S´350 M´500

Asahi Black
�ž�±�Î�Ò�å�¿�« ´600

Asahi Super Dry
�ž�±�Î�µ�”�Í�”�Å�å�  ´700

Kirin Ichiban Shibori
�©�æ�ï�°j�a�“ ´700

Corona
�¯�é�Æ ´700

Carlsberg
�§�”�ç�µ�Ì�”�¬ ´700

Hoegaarden White
�Î�á�”�¨�ç�Ã�ï�~�×�ë� �Ä ´800

Hoegaarden Rose
�Î�á�”�¨�ç�Ã�ï�~�é�¸ ´800

Guinness
�ª�É�µ ´800

Stella Artois
�µ�Â�å�ž�ç�Ä�ë ´800

Dry Zero
�Å�å� �¸�é ´600

Kirin Zero Ichi
�©�æ�ï�¸�é� �½ ´600

!""#

�Ý�©�³�¯�~	–Å

�Ã�ï�Ú�”�«�~	–Å

Budweiser
�Ì�Å�ë� �²�” ´700
�ž�Ý�æ�§�~	–Å

�Õ�ç�ª�”�~	–Å

�Õ�ç�ª�”�~	–Å

�ž� �ç�å�ï�Å�~	–Å

�Õ�ç�ª�”�~	–Å

�Ê�ï�ž�ç�¯�”�ç

�Ê�ï�ž�ç�¯�”�ç

Godfather
�°�¿�Å�Ñ�•�”�²�” ´700

Maharaja
�Ú�Ë�å�´�ß ´700

� �ï�Å�~	–Å

� �ï�Å�~	–Å

Kingfisher
�©�ï�¬�Ñ�Ÿ�¿�³�ß�” (Premium)´700 (Strong)´750
� �ï�Å�~	–Å

	–Å

�¤Å

�¤Å



drink

McDowell's
�Ú�«�Å�¢�£�ç�¶���/�P���� S´500 W´800 Bottle´5000

!"#!$"%&'(

McDowell's
�Ú�«�Å�¢�£�ç�¶���/�P���� S´500 W´800 Bottle´5000

Rum and Coke
�å�Ü�Í�¯�”�« ´600

Rum and Soda
�å�Ü�Í�¹�”�¼ ´600

Rum and Jinger ale
�å�Ü�Í�´�ï�´�ß�”�¤�”�ç ´600

Rum and Lassi
�å�Ü�Í�å�¿�³�” ´600

Black Nikka Highball 
�Ò�å�¿�«�Ç�¿�§�Ë� �Ø�”�ç ´350

Jameson
�´�£�Ü�¹�ï S´600 W´1000 Bottle´5500

Jack Daniel's
�´�ß�¿�«�¼�Ç�¤�ç S´600 W´1000 Bottle´5500

Chivas Regal 12yrs
�³�”�Ì�µ�æ�”�¨�ç ���� �å S´600 W´1100 Bottle´5500

The Glenlivet
�¬�è�ï�æ�ð�£�¿�Ä S´700 W´1200 Bottle´6500

)*!+,-.


H�„�Æ�ï�Ì�”�ë�ï�³�£�ž�›�Œ�”�ž� �æ�¿�³�á�¢� �µ�©�”

�µ�Ü�”�µ�s�±�p�h�“�w�ž� �æ�¿�³�á�¢� �µ�©�”

�ž�Ý�æ�§�›�E¯�b�”�Â�É�³�”�¢� �µ�©�”

�‡�–�•�T�s�±�p�h�“�w�º�™�K�”�µ�¯�¿�½�¢� �µ�©�”

�<���é�¿�«�~
+�Â�~�S�l�Â���>
�°��Ó�å�µ��������p �< �¹�”�¼�Â�~�¯�”�å�Â�~�´�ï�´�ß�”�¤�”�ç�Â �> �‹�]�«���Ö�Z�‡�b�{

�<���é�¿�«�~
+�Â�~�S�l�Â���>



Cassis
�§�³�µ�Õ�”�µ ´450

Gin
�´�ï�Õ�”�µ ´500

Vokka
�¢�¥�¿�§�Õ�”�µ ´500

!"!#$%&'

Glass wine
�¬�å�µ�ë� �ï�¢
z�~(�£ ´400

Decanter wine
�Ã�§�ï�»�ë� �ï�¢
z�~(�£ ´1500

Manifique
�Ú�Ç�Ñ�Ÿ�”�«�¢
z�~(�£ ´2000

Takun reserve
�»�«�ï�~�è�·�ç�ð�•�¢
z�~(�£ ´2000

Reveilo davola
�è�ð�£� �é�~�¼�ð�¥�å�¢
z�£ ´3000

Peacocktail
�Ð�”�¯�¿�«�Â� �ç�¢
z�~(�£ ´3200

Sulaviognier
�µ�”�å�¢
z�~(�£ ´5000

(&)*

�¢�³�å�”�~�³�£�Æ�ï�Ò�å�ï�£

�¢�³�å�”�~�³�£�Æ�ï�Ò�å�ï�£

�Ñ�å�ï�µ�¢�§�Õ�ç�É�¹�”�ð�Ÿ�Ç�ä�ï�~�³�ß�ç�Å�É�£

�½�æ�¢�§�Õ�ç�É�¹�”�ð�Ÿ�Ç�ä�ï�~�³�ß�ç�Å�É�£

Tavernello
�»�ð�£�ç�É�¿�é�¢
z�~(�£ ´2350
� �»�æ�ž�~�¦�”�¨�Ç�¿�«�ë� �ï�¢�±�ï�´�ã�ð�£�”�¸�~�³�ß�ç�Å�É�£

�p�3�³�£�Ñ�¦�µ�µ�Ý�ë� �ï



Kurokirishima (IMO)
���Ä�a�¢�¶�£ S´400 W´600 Bottle´3000

Iichiko (MUGI)
�M�M�j�\�¢4�£ S´400 W´600 Bottle´3000

With oolong tea
�¢�”�é�ï�Â ´450

Lemon sour
�è�Þ�ï�±�ë�” ´350

Aromas cassis
�ž�é�Ú�¶�§�³�µ ´650

Aromas lychee
�ž�é�Ú�¶�å� �½ ´650

Aromas strawberry
�ž�é�Ú�¶�µ�Ä�é�Õ�æ�” ´650

Aromas peach
�ž�é�Ú�¶�Ð�”�½ ´650

Aromas passoa
�ž�é�Ú�¶�Í�¿�¹�ë ´650

Aromas mangoyan
�ž�é�Ú�¶�Ú�ï�°�”�à�ï ´650

Aromas special
�ž�é�Ú�¶�µ�Ö�³�ß�ç ´700

!"#$"%

&'#(&!

drink

�ž�é�Ú�¶�w�å�¿�³�”�Í�§�³�µ�æ�©�á�”�ç

�ž�é�Ú�¶�w�å�¿�³�”�Í�å� �½�æ�©�á�”�ç

�ž�é�Ú�¶�w�å�¿�³�”�Í�µ�Ä�é�Õ�æ�”�æ�©�á�”�ç

�ž�é�Ú�¶�w�å�¿�³�”�Í�Ð�”�½�æ�©�á�”�ç

�ž�é�Ú�¶�w�å�¿�³�”�Í�Í�¿�³�ã�ï�Ñ�ç�”�À�æ�©�á�”�ç

�ž�é�Ú�¶�w�å�¿�³�”�Í�Ú�ï�°�”�æ�©�á�”�ç

�Ò�å�¿�«�Â�Ÿ�Í�å�Ü	��Í�Ë�½�Û�À

� ³ �£ �Ñ 	Z 
 � �w � ³ �£ �å �Ä � ï �× �Â �ç �U �ç � ” �À � {�   � ï �Å �w �å �Ü 	 � �q �Ë �½�Û�À �w� � � ^ �U �Ò�å �¿ �« �Â �Ÿ � ” � t �Ú �¿
�½� { �è �Þ � ï �U � � � ^ � › �¾�V �q �o �z �¿ � ˆ � • �b �M�± �p �h � “ �w � ¦ �æ� ´ �Æ�ç �§ �« �Â �ç �p �b � {

�<���é�¿�«�~
+�Â�~�S�l�Â���>

With oolong tea
�¢�”�é�ï�Â ´450


